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03 " erop ranks fifth
ithe farm crops of the United
poing exceeded by corn, cot-
‘Wheat and hay. It is third
'-'..the cereals, being exceeded
by corn and wheat. The acreage
bted to oats is slightly larger than
acreage and is much smaller
A that of the other crops men-
med. ILast vear's oat crop, slight-
f over 1,000,000,000 bushels, vvas
boyt 275,000,000 bushels larger than
the wheat crop of that year, but the
alue was only $408,060,000, as com-
pared with $730.000,000, for wheat.
he corn crop was valued at $1,650,-
000,000, or more than four times as
much as theoat crop. The farm
vaiue of all cereals for last vear was
Bestimated at $3,000.000,000, of which
Ffamount the oat ropresentea
about 13 per cent,

in value]

114

Cron

‘ The average production of oats in
8 the United States for the last ten
5 years was 869,954,000 bushels, pro-
duced on 29,643,000 acres, The corn
crop for the same period was 2,453,-
- 169,000 bushels, grown on 95,028,000
acres, and the wheat crop 652,609,000
bushels, produced on 46,678,000 acres.

The five States leading in the pro-
duction of oats for the ten-vear- pe-
riod 1llineis, Iowsa, \Wisconsin,
Minnesota and Nebraska. The dia-
gram shows th® proportion of the total
crop of the United States grawn in
each of the States producing more
than 10,000,000 bushels. The sixteen
States shown grew nearly 90 per cnt
of the total crop. Illinois and JIowa
each produced nearly 14 per cent,
while approximately 9, 8, and 6 per
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cent were produced in Wlisconsin,
Minnesota and Nebraska, respectively.
In acrcage devoted to oats JTowa
. slightly exceeds Illinois. Wisconsin,

Minnesota and Nebraska follow In the
order named,

The world production of oats in
bushels is greater than that of either
corn or wheat, but as its welght per
bushel is much less, the total pro-
duction in pounds is smaller than
that of either of those crops. The av-
erage annual world production of oais
for the past five years was 3,694.702,-
000 bushels; of corn, 3,443,169,000
bushels; and of wheat, 6,789,000
busels,. The aciual world production
of all these crops, particularly of oats
and wheat, 1s considerably larger than
these figures, no statistics being avail-
able for South America and for a
large part of both Asia and Africa.
The production of oats in Africa is
small, but in South America and in
some portions of Asia for which no
filgures are published it is considera-
ble. The 19%09 crop of the world was
about one-fifth larger than that of
any ofthe previous four years, reach-
ing o total of 4,295,865,000 bushels.
For the five years the average Euro-
pean production of oats was 2,293,
705,000 bushels, or practically two-
thirds of the crop of the world, Rus
sia, Germany, France and Austria-
Hungary are the leading REuropean
countries in the production of oats.
North America produced 1,172,124,000
bushels, mnearly four-fifths of which
were produced in the Uni.ed States.

Yor 1810, the fifth creop in the
United States, in point of value is oats,
the value of which is $380,000,000, or
1Z per cent above the average of the
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five preceding years,
oats crop this year is magn!ficent.
The crop exceeds 1,000,000,000 bash-
els, the precise estimate standing at
1,096,396,000 bushels, or 22 per cent
greater than the average of the five
preceding years.

The production of oats is practically
confined to the Temperate Zones. The
crop does best in cool, moist climates
and will not thrive in the warmer

regions unless the water supply is
ample,

Good spring oats are seldom pro-
duced iInthe Southern part of the

United States or in southern Kurope,
while the northern limit of production
is near the Arctic Circle, in Norway
and Alaska. The crop is very gen-
erally grown in the central and north-
ern portions of the North Temperate
Zone.

The greater portion of the oat crop
of the United States is fed on the
farms where it is grown. During the
last ten years only 28.7 per cent of
the crop was shipped out of the sec-

tion of the country where it was
grown.
The average annual shipment for

ten years was 246,000,000 bushels.
The smallest proportion of the crop
shipped out of the county
srown was ofthe small crop of 1901,
19.% per cent and the largest propor-
tion was the crop of 1909, 32.7 per
cent. The largest shipment of any
one crop was ofthat of 19049, nearly
30,000,000 bushels.
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FOUR-ROOM FIREPROOFN

HOUSES.

IFARM-

According to & recent consuilar re-
port, a builder of Oklahoma writes the
United States Bureau of Manufac-
tures that he finds it profitable to build
four-room cement houses and sell

in quantity the |

where '

PRODUCTION OF OATS HANDLING AND CARE OF MILK

Crop in the United States Has Increased Twelve Per It is Well Known ThatCe. © “iseases are Disseminated Through

Cent During the Past Five Years
By C. W. WARBURTON

Miik; Every Effort Should b. «,> to Have it Pure and Clean

-
By L. A.. “™8

_ 27

Preventing changes in milk i3 a'tem, oz‘ th lowest point 73
! ) . : - -
rquestion of preventing the introduc-|which vacillus of tuberculosis M
ition of badcteria into milk and of destrove: To muake the destruction
checking the growth or destroying of this bacillus certain the milk must

‘them when they are present. The pru—‘_bc held at 140 degrecs for at least
fduction of milk reasonably free from [twenty-1ive minutes and be constantly
| bacteria is a simple guestion of n'-lu;m-istir!w’l. ‘
liness. ; | Milk may be efficiently pasteurized

There are many simple rules and in the houschiold by setting the bottle
methods for handling milk, requiring Of milk a comtaining water,
llit{le extra labor and no added expense and heating the wiater until the milk
which will

10 Vesae]

materially increase the reaches o temperature of about 150
healthfulness and keeping quality of degrees It then may bae removed
l-the product. Any precaution that re- {rom the stove and allowed to stand
 duces the dust in the stable at milk-/ for twenty-five minutes. The temper-
iing time reduces the initial number of ature of the water will be above that
| bacteria in the milk. The cows should of the milk. and while #t =slowly cools
inot be fed before milking. Cobwebs the milk will be thoroughly heated
and other dirt can be easily removed It should then be chilled at once and
from the ceiling. The stable floor Kept colid until used,
should be so arranged that the dirt Milk may be sterilized by repeated
on the uanks and udders of the cows! beilings. 'This is usually accomplished

- N Lh o & i > L] "o i i
' willebe reduced to a minimum. The b ;t‘ "”f‘”"" on threa or o Suc
daily use of a brush will add grt-ui‘.}‘,‘.'.ss'?'. il BERr=ghct: b
to the efficiency of thes: precautions should be held at room teomperature
Care should be taken that the cows o for twenty-four hours to  allow the
not have to wade through filth in the [SPOT®S 1o germinate wnd reach the
barnvard I vegetative stage.
i . While bacteria aro in no way ocssen-
_}"e: “tltl.l Aha L:lft‘-::lte;t D!‘Ci';;:ullur;!u;“ to milk. they may be considerad
|some bacteria get into the m N as normally present in milk, cream,
further precautiong must be taken te |, _ L .
jice creain, butter and cheese. "They
prevent their undue multiplication.! 2 :
The practical . Yieh thi imay even occur in milk or its products
e actical way to accompligsh this/

lis by control of the temperatare of th |in very large numbers without making
lis by - the |

) . “lit an unsafe food or in an., waua fere
Imilk Advantage is taken of the nat-| . : :
| - I |ereasing its food value.
iural law governing the limits and| ! :
| - S . .+ PBacteria known to produce discas
irapidity of growth of bactleria at dif-! e sctioth -iSolatsd ETrom or tol
< rare se SOlated ) i counted
| ferent temperatures. The milk should . : > S
| tin milk, aad bacleriological countly
| be cooled at once io a temperature as Pocdd hec Faisan B v o & ot
y @Ol B pud AneEen 1v'TelY a8 ¢ nalcs
near the freezing point as cireum-' _1 e - R Bl .m A
ition of the wav in which milk has

i stances will permit. ;' . F
| been coliected or tl
P - . AP O - . 2oy g Tiosed |
On farms where water is supplied 'which it has been held.
i by & windmill it i2 very easy to arrange

ithc water trough so fthat the water

e temperature ne

HHigh numbe:

usually indicate unsanitary conditior
'careless handling or old mi!!

flows from the pump through a trnu:'n'é - -
or #ank in which the cans of milk mas | THE GERMINATION OF WHEAT..

1be set to cool. This {5 a4 slow method, | -

X

! but much better than nothing. T e P o LT g
them complete with cisterns, front| = An extensive dnvestigation (o
and rear porches of cement, and out- It is not sufficient merely to cool thwét--rnum- the !’0-1.1.1--!3 ol the <A,
building, including the ground, aa.tifr;:‘sh milk. To insure good ro'_-s:ultr'lw.lght and .lvnsii_\"nf the kernel to
$1,000, on the installment plan it must be kept cold until used, The the germination of wheat Frin 1
= I'e 1 N S a9 o | .1 4 : ‘.-'- = [ .l . i ) 8 4 <1 -

He is doing this 35 miles from a| housckeeper who leaves her botties of ;\ .._‘p(d th : f xl':m::.., I 1.1.1..
railroad station, notwithstanding | mflk in the sun or standing in a \'.‘u..z*mi ih-_- heavier, better developed o
heavy freight charges of 24 cents per kitchen should not blame the milk-tels in a head til Hl'l:lt h:-”m“'u“
hundl’e-d“’f‘ight l]ril\'af"f‘ on all cement lman for sour milk. betler than the hizhter Kerneia in

- i CEELy | ; g / . . : X . ) A
lumber, hardware, and all other build-{ ¢ hemicals having an injurious effect)sam: head.
i - Tl iyer oo *Airnier gt wtze -1 11 i
ing material, except sand, The cot-|©on bacteria are sometimes used to ES= | Gixsaing R “'_i"'", T, TR el L
tages in question have cement floors,  tard th egrowth of bacteria in milk select the kernels which will germin-
steel ceilings, partition walls of hol- and thus prolong she time within ate the 1-""‘""_ . _
IOW leCkS. as well as (lutSidt: W’u‘lﬂ_i“-hich it may be sold. This pra(‘tiC? Tl.]e ?‘,‘of"nllh_'dln.‘l 3 Ht-!'v.‘{]_‘. P .n:]‘
Althoush the roofs are shingled, the is universally condemned Ly public asted with t?"” ‘%M:H!} '--111.-1-- 1;"“1-' h
contractor says that the whole strurt-’upininn. : 'I‘hr.t ;.r-.!:r;.ri\mt;\n s la.a ependent ol
: . £ . . 1e size of the Kkernels
ure is practically fireproot and con- Heat is frequently applied to milk - T " soints . ha T {
; s : ‘ ANy e { 4 ave N Fied
stitutes a very substantial buildinzg. to destrov a part or all of the bac- = i ! !
e e e — { ) 5 ; - cated by the results of the tests it
OXEN STILL IN USE teria. Complete destruction of all e Gclioved fhat dhe. samples B
:kli._‘ L8 ) ".. ] ¥ e = 3 e evel H “nae o e SLARE
Y gy 5B bacteria in any substance s steriliza- Ll soven & : -
. ) . were large «nough Lo give accuarate
- tion: pasteurization is a term used to
In some parts of New England and ! i I _ [ e R |determinations of the Zerminating
] lities of the S gy o designate a process by which milk or W _ ) . ,
some loca es o e South ox-teams 5 =i _ - ability of the different camples ’
11 a ; . _ otner fluids are heated to destroy part, , B e
are still use on many farms, A _ : i . iwheat.—J. ;. Litll, Kansas Stals Qr
" : : but not all, of the bacteria. Pasteuri-|
pair of well-broken oxen will do a . 3 J i . cultural College,
tremendous amount of work and at zation may be “continuous' or “inter- . —— - -
. T 4 . s T ¢ thal ) _
about the same expense that it takes| ™ tont’s in the first method they pyun paten, the grand  champio
to keep & team of horses. Thorougnly milk flows In a continuous siream/|.. horse of the world, has recently
broken when young, they become very:’thr"ﬂ,’ugh i ;m_ute-m‘;“:- waera I i"t been purchased by Mr. John J. Mitch
» . (8 H = | - ad | era 1 'Y 11 3 11 ilinasic vy .
gentle, and are usually tractable un-.!h("n'“d t"!l r“’"t’ru _+ npl vanGs 'i-*.-la. president of the Iilinois Trust and
- H '3 { e : 1 2 SO i | o 3 » ¥, » . r i ] o
der trying conditions. They are easily steam ‘(" 108 .lw’a.fr Eg eCond | savings Bank, Chicago The price
managed by a boy and while not e\:-:mdh?u the milk 1s heated in a similar paid for the animal was $10,000. Dan
actiy fitted for all-round work makeil“'ay' but is held at the pasteurizing pai.n named after the famous pacer,
an excellent team for um' N e e for same time lhas taken the championship honors
farmer. The temperature for pastearizingzg for three successive years,
—— - ;lv:.rir_g areatly. A= a genaral rule, to! e A A

Ti is reported that an Oregon farm- | insure good results, the temperatufe] Thoe State Commission of $ilinots Tax
er has succeeded in grafting alfalfa!must be increased as length of expos-|year placod in the streamns  of that
roots on the roots of tame strawber-!ure is decreased. When the milk is State morve than 16,000,000 young
ries and preducing a dcep-rooting vine { held for twenty to thirty minutes the | fry. including black bass croppies, sun
which produces three crops of berries temperasture may be varied from 140 jiah. cat u=h white fish, riinbow
in ome seacnn "deoros ¢ ta 100 degrees | The former tront and white e }



